
Food that has come in contact with flood water 

Keep refrigerated foods at or below 4°C/40°F and frozen foods at or below -18°C or 0°F. If the power is
out, keep the refrigerator and freezer doors closed. The refrigerator will keep food cold for about 4 hours
unopened. A full freezer will keep food frozen for approximately 48 hours, a half empty freezer will keep
food frozen for approximately 24 hours if the door is kept closed. 

If power is out for a prolonged period of time, obtain ice to keep your refrigerator as cold as possible, or
use a cooler and ice to keep refrigerated foods cold. Use a thermometer to check the temperature of
your food. 
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How to Handle refrigerated and frozen foods during a power failure 

How to handle refrigerated and frozen food after a power failure 
Discard food that has been at room temperature for more than two hours. Discard food that
has a bad smell or odour, if in doubt throw it out. 
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Food Safety During Emergencies

Containers with screw caps, snap lids, pull 
Cardboard juice and milk containers
Baby formula containers
Home canned foods

Food containers that are not waterproof and may have come into contact with flood waters 
 should be discarded. Examples of food containers that are not waterproof and should be discarded:  

 Remove contaminated labels from containers. Be sure to re-label items with the best before date. 
 Wash cans or containers with soap and water and rinse. 
 Disinfect all containers in a solution of 5 ml (1 teaspoon) liquid chlorine bleach in 750 ml (3 cups)
water. 
 Air dry all cleaned food cans, jars and pouches. 

Undamaged, commercially-prepared foods in sealed, unopened, airtight, waterproof cans, jars and
pouches can be safely cleaned and disinfected. The following steps must be taken to inspect, clean and
disinfect food in waterproof containers:
 

1.
2.
3.

4.

Handling stored food after a flood
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 Wash countertops with soap and water. Rinse with clean water. 
 Disinfect all equipment, surfaces and dishes in a solution of 5 ml (1 teaspoon) liquid chlorine bleach
in 750 ml (3 cups) water. Ensure all surfaces stay wet for 2 minutes. 
 Allow equipment, surfaces and dishes to air dry

Food preparation equipment, surfaces (i.e. countertops) and dishes must be properly washed, rinsed
and disinfected after contact with flood water: 

1.
2.

3.
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Cleaning food surfaces after a floor
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